This study aimed to evaluate the antioxidant activity of five Algerian olive oil samples from Chlef, Jijel, Tissemsilt, Bejaia and Tizi Ouzou regions. Thus the following results were found physicochemical caracterisation revealed that the samples are conform to standards prescribed by IOC (2013) as they are type-oleic and linoleic varies between virgin and extra virgin Chlef, Djijel and Bejaia oils are richer in carotenoids than those of Tizi Ouzou and Tissemsilt. Chlef and Tissemsilt oils are richer in phenolic compounds than other oils and have revealed very important antioxidant activity and the largest inhibitory power of peroxidation.
Introduction


Olive oil is obtained by natural extraction from Olea europaea L. in except of oil obtained by solvent or by rectification process and any mixture with oils of other nature [1, 2] . It is one of the oldest vegetable oils and the only one which can be consumed in its raw form without prior treatment [3] . It represents a typical source of mediterranean diet lipids with a content of 65% to 80% of monounsaturated fatty acids, represented mainly by oleic acid, 15% of unsaturated fatty acids and 10% of polyunsaturated fatty acids represented by dominant linoleic acid (Omega-6) and traces of alpha-linoleic acid (Omega-3) whose consumption has been associated with a limited incidence of cardiovascular disease, neurological disorders, and colon cancer [4] . Olive oil also contains minor compounds which are phenols, tocopherols, carotenoids and sterols considered as highly bioavailable molecules and bioactive hatred, giving many benefits on human health. As long as they are very important antioxidants, they fight the free radicals with the deleterious effects: aggressions of the cells, modification of the DNA, oxidation of the lipids [5] . Olive oil is endowed with several biological activities (antioxidant and antimicrobial), but it is the presence of phenolic compounds and other antioxidants which give the oil a high stability against oxidation [6] . Algeria is ranked among the top ten producing countries ranking (9th), with a world production of 1% [7] , more than 62 thousand tons of oil in this production is provided by several regions (east, west, central and southern part in Algeria) [8] , the composition and quality of olive oils are influenced by several factors such as cultivation techniques, the knowledge of the producers and the variety of the olive, which explain the differences in the D DAVID PUBLISHING biological activities between them [9, 10] .
In this context, our study aims to extract the polyphenols of olive oil from the east and center of Algeria and evaluate their antioxidant activity.
Materials and Methods
The study involved five original Algerian olive oil samples collected from the most predominant areas in olive production located in the east and center parts of Algeria: Bejaia, Chlef, Jijel, Tizi Ouzou and Tissemsilt (Fig. 1 ). They were obtained from conventional extraction units located in various regions and using olive by pressure extraction technique without any addition or subtraction.
Determination of Carotenoids Content
Determining the carotenoids content in our samples was carried out according to the procedure described by Ref. [11] : Seven point five grams of oil were introduced into a 25 mL volumetric flask which is subsequently filled up to the mark with cyclohexane, the absorbance of the solution of the fat obtained was measured against that of the solvent at 470 nm. The carotenes content is determined by the following formula:
Carotne (ppm) = (A470 × 25 × 10,000)/(2,000 × 7.5) (1)
Extraction of Total Polyphenols
The extraction of total polyphenols in our oil samples was made following Refs. [12, 13] 
Determination of Total Polyphenols by Colorimetry
The determination of total polyphenols was made according to the method in Ref. [14] :
Adding 800 uL (0.8 mL) of Folin reagent diluted 10 times with phenolic extracts and allowing the mixture rested 2 min at room temperature before adding 1 mL of sodium carbonate (75 g/L) heated the mixture for 15 min at 50 °C and analyzed at 760 nm; external calibration was performed using gallic acid at different concentrations.
Trapping Test Radical DPPH
In this study we followed the procedure of Ref. [15] 50 mL of each extract and different dilutions, as well as standards (BHT and ascorbic acid at 10 mg/mL, and 
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